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Dear Reader; 


At the recent Wine Grape Day at 
Davis we heard the per capita wine 
consumption would grow from the Cur= 
rent 2 gallons to 4 gallons per yeas 
by 1990. The percentages of red and 
white were a matter of debate, but 
the over all picture is excellentwae: 
the industry. With the growing num- 
ber of wineries, winemakers and the 
expansion of the support industries, 
we felt the need for an honest and 
useful information exchange. 

For those of you looking Lorgune 
Equipment Review, I didn't feel I had 
enough input on any one piece, but 
look for reviews in the upcoming 
issues. 

We are not 100% pleased with 
this issue; the interviews are with 
two interesting men of divergent 
opinions, both right, the reducing 
sugar analysis is excellent and the 
equipment articles useful but we look 
forward to addressing more technical 
subjects, though not to the point 
of obscurity. 

To the many who have subscribed 
we thank you, and to those who haven't 
we look forward to your supporto 
also thank the advertisers who stuck 
their necks out to support an unknown. 


ee 


oe 


Tony Norskog 
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Josh Jensen, California born 
and Oxford-vyale educated, spent a 
couple of harvests working in the 
Cote D'Or, France, Learning’ tne 
local production techniques, and 
beliefs. Armed with this knowl- 
edge and a vineyard two years in 
the finding, and five years in 
development, Josh is now nearing 
his goal of making a superior 
Pinot NoLiraeiiis reputation) thus 
far is built oni tine Zinfiandels. 


Practical Winery. One of syour 
most unusual and best known wines 
1s\your ‘76 fintandel  Besences 
where did the grapes for that wine 
come from? 


Josh Jensen. From my neighbors 
place on Limekiln Road, a dry farm- 
vineyard, a very picturesque place. 
That. year '76, we had just a dis- 
astrous rainstorm. It wasa drought 
year and Ze didn't rain when 2eiwas 
supposed to, then it rained like 
hell when it wasn't supposed to. 


It rained all over Cali formas ou 
when Napa got one inch, we had 3% 
inches, followed by. aywfulll week of 
cloudy skies. It drizzled; aoq7 
and soon we had quite a bit of 
botritus. It was a year during 
which the grapes were really late 
for some reason. I believe it was 
the 15th of September and the grapea 
were only at 18 brix, and it was 
going to be real close’ anyway. jaca 
all the rain went into the grapes 
and knocked the sugar down to 16 
and I just said "Write off". Dave 
later we picked the grapes at 3/7 
degrees brix. . When we made the 
wine we didn't know what we had, 

we just scrached our heads and said 
what in the world is this? 


P.W. What 1s the residual 
sugar of that wine? 


J.J.5 Dt hasves wesidual sugars 


P.W. What is the elevation of 
your winery and this»vineyard? 


JoJ. 2200 £€. for our winemas 
The vineyard that produced the Zin 
fandels is the same elevation, and 
our own Pinot Noir vineyard is in 
the mountains at 22007ft: 


PW... Did thé rain Caccheycou 
this year? 


J.J. I understand up north jase 
was really a mess this year;some 
growers had their Cabernet rot on 
the vine, but down here Lb estamted 
to rain just as we brought in our 
last @loadeot Gintandeir 


PW. At what sugar? 


J.-J. Well its 1423 alcohol [we 
were getting much lower sugar read- 
ings at the crusher, an average 
of 22.4 brix, but they soakeqspw: 
to much more than that. “fiuwas 
funny this year, 2 talkedjwaa 
other winemakers ebout this'and they 
said it surprised them also. Like 
our Templeton grapes came in this 
year at what we thought was about 
21.5 and “the wine 1s 3)3)i/ealerowss 
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Nowedo. you account for "that?" T6 
eheveye there was not enough, rai- 
Sining: This was our Sth crush and 
We" Yerdene Zin every year: I"m kind 
OF Used tO figuring’ what ‘the. alcohol 
will be by the sugar at the crusher 
PiaGsesome king of fudge factor, but 
Bipoeyear really suprised me; as we 
have a full degree more alcohol in 
every wine. 


P.W. Perhaps you have a magic 
yeast, are you innoculating with a 
cultured yeast? 


Coe Ne, We "go with the natu- 
ral yeast 


Pew. Tell me about your Pinot 
Noir vineyard. 


U-verse our first’ real crop was 
in '78, one ton, and seven tons in 
SiO DUE We are aiming tor 25-30 
tons in '80. 


P.W. Sounds like an expensive 
low yield. 
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Cuie  litat) so 24 acres@in. LieLt 
fifth leaf but we couldn't water 
much in the drought years. Its 
drip irrigation, from a shallow well 
tees jalsocvasrealahard/thing £0, find 
somebody to live alone up in the 
hills and work by themselves in a 
vineyard all day long. Guys come 
down and say "Oh yes, I love to 
work alone up in-the clean air” 
and everything and then they guit 
ater > sMoncis. 


P.W. I notice you have no large 
wood tanks. 


wens No tanks; all our aging 
is done in small wood like the Bur- 
gundians. 


PLW. “Hence the Pinot Noir. 


JouJ. Oh. yes, thats why, we 
planted Pinot Noir. I spent 2 years 
booking for the Land. “Lt raed, to 
Pindg soil) like Burgundy which iis 
Dasically a limestone based soil, 
and in "74 1 bought this land and 


‘Calera Winery (Calera liseSpanish for Jimekiin) fis currently five 
levels and will have more added with total gravity flow the goal. 
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planted an acre. We spent the fall 
of '74 clearing the land, subsoiling 
and getting the irrigation systen 
designed and buite. ineticve pring 
of '75.we planted the main 23 acres 
and. then (Le wasn't Untpiy aor) eee 
we’ Crushed at. our own? winery. win 
'75 and '76 we crushed at Chalone 
winery which is 18 miles south of 

us in the same mountains 


P.W. What intrested vou in 
Pinot Now. 


.od.32 “Well »:l prekedvoqrares in 
Burgundy 1n819/0 and "7i sandyspent 
a lot of time talking to winemakers 
in Burgundy. 


P.W. Why would you -say Calif- 
ornia hasn't made a Da Tache, or 
Richebourg? 


J.J. --SOil, California is bas= 
icallyi gran ree. .oi. ewer est > ee 
page of the. text book of burgundian 
wine making it says that Pinot Noir 
needs limestone, Calcarious: soi. 
lt goes 0nrte say atsyoucgrowseranot 
Noir on.grani tic soil itewill make 
a dull coarse wine, so the problem 
becomes to find limestone, and there 
IS) very lECE lev ofe1t ss) Noma lives 
will be in places where you can not 
grow anything, a cliffvor avcanvyon. 


1976 


CALERA 
ZIN ESSENCE 


California Zinfandel 
Sweet Table Wine 


Bottled for Calera Wine Company 
Hollister, California by 
La Noche Cellars 
Soledad California 


DP’. WeimOY £00 ene. 


J.J. I never found one that was 
too hot. There's one thats too windy 
up by Fairfield, and there's some up 
in Trinity County where it! si jtoocold 


P.W. Have you found any Calif- 
Ornia Pinot Noir you admire? 


J.J. Oh yes, there are some, 
but ours is the best... There" s none 
that 1. like as much asyoume/ cman 
"79° which are inithe pbarreh mows 


P.W. Have, you tasted the Car= 
neros Creek selections? 


J.J. I tasted the new one which 
I thought was the best, and really 
quite a nice wine. Frank Mahoney 
and I have agreed to disagree; I 
keep saying it's soil and he keeps 
saying it's climate. 

P.W. Maybe you could explain 
to me the difference between the 
various, clones Gf Pinot, Noir. 


JeJe, That!s anothers thing 
where Frank Mahoney and I have 
agreed to disagree. Hes arrean 
clone guy, doing the UCC. Davismng 
clone,,.2vines each study, 50 mimon 
each wine. oor Must idon"*tvattacn 
that much importance to clones. 
Part Of) 0ur vinevardsis ssaldato 
originate. from the budwood of la 
Romanee Conti, and another block 
is from a mursery in (St. Helena 
So now it looks as though the vine- 
yard from the standard St. Helena 
stuff is going to make our best 
wine, based on the 2 years of expe- 
rhence. 4 

P.W. You once said malo—lactic 
fermentation is the key. 


J.J. Yes?for our being abweerte 
make wines without filtration. If 
we can't get a wine to go through 
Malo-lactic then we have to filter 
it. and it's not as darkionmeetavor- 
ful as te coulapnavesbecn, 


_ P.W. Do you have any problems 
with high pH in your Pinot Noir as 
much ofthe Central coast 4s having? 


Jews Yes,, OUL'S are usually oH 
S20, J -GeDeroresmalolactic. 


P.W. Yes, thats what most of 
the Central Coast is experiencing, 
do you have any thoughts on that? 


J.J. Well, you know in Burgundy 
even in good years the quality pro- 
ducers pick at about 19 brix and 
then bring their wines up to 13% 
alcohol by the addition of a lot of 
Sugeare, (ney all do ‘this, I know 
them. They pick their wines at 19 
brerc-and 3.3 pH. 


P.W. Even if they are allowed 
the sun for further ripening? 


J.J. Yes, well Romanee Conti 
always likes a very sweet grape, 
so they are the last people to pick 
on the Cote D'Or, but others, whom 
I consider good winemakers don't 
like that late harvest quality. So 
they pick them at low pH's and very 
High malic acid... Our normal level 
of malic acid when we pick at 23.5 


Josh Jensen washing off his punch. He has come a long wav from his 
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is, after fermentation, about 0.2 
or 250 mg/100ml, while Zinfandel is 
normally 100-200mg/100ml1: with sim- 
ilar ripeness. In Burgundy, com- 
puting backward after malolactic 
fermentation, they have to have 
levels of 500-550 mg/ml , double 
what' we have. So I think jAit's very 
obvious that the reason they have 
low pH wines is that they pick them 
Green, atl 3ebrixrandechaptalize to 
bring - them up. It's conceivable 
onewmol*thnepquality factors. 16. thnat 
they have this huge malolactic fer- 
mentation with all that malic acid 
burned up over a long period of time. 


P.W. Do they hasten the malo- 
lactic by heating? 


J.J. Many of the top producers 
had heating coils in certain com- 
partments or sections in their cel- 
lars where they heated the young 
wines. Romanee Conti at that time 
was doing it, but they have since 
stopped and are going back to the 


continued on page 18 


typewriter when he was a restaurant critic for the S.F. Chronicle. 
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Most of us are familiar with 
the fine Carneros Creek Zinfandels 
and Cabernets, but their Pinot Noir 
is under such demand they are act- 
ually! selling futureswor Aree, FALL 
of us intrested in Pinot Noir owe 
winemaker Francis Mahoney a word of 
thanks for his commitment to an 
investigation of the predominant 
Pinot Noir clones grown in‘*Calif- 
ornias. He and Dre Curtiss Alley of 
ULC. Davis, sin). 1975eand 22976. cor 
lected samples of budwood from 20 
major Pinot Noir vineyards, and 
Carneros Creek is currently main- 
taining a test plot of 60 vines 


per clone. 
piss Sh 28) Ae ee es beer oe Se ee See ee 


Practical Winery. (“Why is Pthis 
area of the Carneros District pro- 
ducing such fine grapes? 


Francis Mahoney. Well, there 
are, a.couple of factors; this used 
to be an inland sea and there is 
Quitesayoet or rockin jbhemcoum, 
offering excellent drainage. If 
you walk around the slope here you 
will find places with no soil show- 
LNG usterocek. 


P.W. How important is limestone 


to Pinot Noir grape quality? 


F.M. There is no limestone 
within 50 miles of here. Probably 
more important is the climate. We 


Francis Mahoney, as with most 
top quality winemakers, does 
the. majority .0& his cellas 
work personally. A native 

San Franciscan, he is another 
devotee to the Burgundian-style 
wines. 


get cool afternoons here which cuts 
the malic respiration, and gives us 
quite high malic acid percentages in 
the must. We generally pick the 
grapes at 79.5 to 9.6" total: acta msm 
a sugar or, 22.5 bre. 


P.W. How did you get into 
this experiment, and what early 
observations have you made? 


FLM. «ft gOt)anto) tht oectoms 
thing from reading the older liter- 
ature, and I felt someone should 
takeva close 100k abit. snow. 
see some plant differences, leaf 
Sizé, grape color, though we didmee 
get much crop this year, but li ethink 
the biggest difference is the vari- 
ous degrees of virus infection. some 
are getting red leaves at 18 or 19 
sugar and ripening due to desica- 
tion, while the heat treated "clean" 
clohe is so vigorous it has toosmuch 
crop and the wines made from this 
look like rose. You know in Pinot 
Noir there is only one pigment and 
it's’ easy to dilute it. “Nextivyean 
Davis will take half the grapes; 
they are looking for trace elements 
while I'm looking for the best Bur-— 
gundian wine grape. After 10 years 
I've agreed to tear out the whole 
plot and burn’ the vines saetempase 
the only way to get some of the bud- 
wood from the growers who thought 
they had the best clone. 
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P.W. Have you found any. Pinot 
Noir with unusually high oH in rela- 
Gionship.to their acid? 


Po nei oir oH! s.we Uyvecene 
countered were from older vines, 
Gtapes we bought; upeto pied. 0 ever 
they were still ‘very black and are 
aging wells DT think "this might'be 
affected by soil type, but reallv 
don't know. 


ieW e ALG. You susing -accubtured 
yeast? 


Pt ee VY eS. el tr edago 1 ne 
WeclOUtettatn o74sandea. tank stopved 
aPeonOuL so ssugar. «Your could really 
smell the V.A. sco now we crush and 
innoculate into these shallow 4200 


gallon open top fermenters. This 
is an odd year, here it is february Carneros Creek Winery, established 
and still there is a little primary in 1971 is currently producing in 
fermentation going on. the neighborhood of 12,000 cases. 
and individually identifies their 
P.W. How about stems, are you vineyards on the label. 


adding any? 


P.M. Yes, but: it depends on 
the year and grape quality how much 
I add. The stem character decreases 
with time in wood, they seem to react 
with wood tannins. 


P.W. What are your thoughts 
ChigstisLtracLonyof this: variety? 


F.M. We are doing a rough fil- 
Crations.onto the bottle ;ato take. out 
bits of wood or whatever. I don't 
think it affects the wine much. 


PeWae Aremyou looking to any 
major changes in your techniques? 


EM < SNO 2@r-think the mechanics 
arescorrect, *thesphysicalithandling 
Dieu i then to. SOOnmt Os Show. 2 
discernable style. The vines are 
young, techniques slowly being re- 
Fineds> iimeconvineedss if yous want 
to make good Pinot Noir you have to 
grow the grapes yourself. You know 
were selling futures on the Pinot a eS = 
Noir now @lidonit HkesitimuchMif This is an excellent example of a Burgundian-style wine grown in 
something goes wrong people could the Carneros District of the. Napa. Valle 
get hurt, but we've: been lucky so far. a ge 


oo ae ee = Aicohok 127% by Volume 
Produced and Bottled by Carneros Creek Winery 
1285 Dealy Lane. Napa,. California 94558 
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The Gold Coast Procedure 
for Reducing Sugar 


The following assay is used extensively in Europe but in only a few 
American wineries due to it's former unavailability. It's superiorities 
to the Lane and Eynon analysis are it's speed (7-10 min. and faster if 
overlapped), accuracy to t)0201%"R.S., andsnot having.to titrate) avhot 
solution. It can be set up for under $100 in equipment and after running 
it a few times you will get impressive reproducability day to day. The 
drawback is that the maximum sugar it can be used with is 2.8 percent so 
samples with higher sugar need be accurately diluted. ; 


Procedure 


1. Pipet exactly 10 ml of Solution #1 into a 250 ml Erlenmeyer flask. 
Add 5 ml of Solution #2 and 2 ml of the wine, plus 3 boiling stones 


or beads. 
22>" Run a deionized H59 blank at the same time. 


3. Put on a pre-heated electric burner and boil for only 1.5 minutes. 
Solution should turn red-brown for high sugar (2.5-2.8% R.S.) or deep- 
blue for low sugar. 


4. Then place the flask in cold water until cool, approximatly 1.5 minutes. 


5. .Remove and. Letwsit: for 3 minutes or wntidat comesstogapproximate 
room temperature. One shouldn't leave it too long. 


6. Added | OenlimomeSolutivonmserpswitt well. 


7. Add 105m sofasolution Moeemi xe well, theysolutionzwilt turn opaque 
yellow-brown. If it turns a creamy white color the sugar concentra- 
tions too high we Dilute fiheysample so gthat: the ;sugar willbe below 
2483), the uppers imut@onpthetes tt. Thensproceedat rom ystepel aan 
grayish white precipitate will form naturally. 


8. “AdGeLO. mimMof Solution 4 oe mixewell) solaitaon 
will turn “avdeep: purple=brown. 


oS “Titratesto arprownishcreamscolor tinged 
with «yellow swa thesod uti Onna 6: 


LOew Note: The Waetemlimustrbe titrated onevdrop 


per 3 or more seconds otherwise the endpoint Complete winemakers service 
will be overrun due the slowness of the reac- and research laboratory 
tion.) it maybe necessary) to irun a quick for the professional 


titration to get an idea where the endpoint and home winemaker 


will be, then rerun for accurate endpoint. 
The endpoint golor changes are distinct and 


will be obvious with practice. 
-D, East Street 


Healdsburg, CA 95448 
(707) 433-9294 
Martha Bannister 


es MaryAnn Graf 
Pe PRACTICAL WINERY 
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Calculation 


se) 
It 


temlLsSnoresolutions? 6etorztirtrate H,O blank 


b = # mls of Solution #6 to titrate wine sample 
28 
oo adie) aX N) Le eee ReEGUGI NG sSougar 
a 


Multiply this result by dilution factor if necessary. 


Note: 28 is what the result for the H_0 blank should be if all solu- 
tions and amounts are perfect, but: the“neighborhood of-29 is.a more 
Common= resiulie 0. lisethe tactor necessaryato .change fromagrams/liter 
(that what is titrated) to grams/100 ml or percent Reducing Sugar. 


Reagents | 
Note -amrx alle chemical'seatel2025C. Use only deionized H50 . 
Solution #1, .CuSO, 


Place 41.92 gm CuSO,-5H,0 ina l Liter volumetric flask. Add 10 ml of 
1N HjSOq, frpigexactlya: 0 1210 term Lastssforever. 


Solution #2, Potassium-Sodium tartrate 


Dissolve 250 gm K-Na tartrate-4H,0 in 300 ml H90. Add 80 gm NaOH (pel- 
let form) and fill to exactly 1 Liter in a 1 Liter volumetric flask. 
DastsmLorever,. 


Sol U1 0n, 74S yee 


Mix 300 90m Ki with 100 ml 1 N NaOH, fillto exactly 4 ieee welds tS 
PS cevere 


solution #4, © H5S0, 


Put 3200 mi deionized H5,0 in -a J -Liter volumetric flask, then .add.17/5 ml 
concentrated H,SO, slowly. Fill to 1-Liter mark then place in cold 
water. Fill with deionized H,50 to Macks COO) LOse UU CoanG fii gexaci Ly 
EO malik, avast Set Orever:. 


SOLON 5, -indicacor 


Suspend. 10 gm soluble starch in, 40 ml cold Gderoni zed 150,400 .to 500m1i 
) Orebor ling Hy0 seeeO a tom5) Minutes... Lets cool, Place hes CersVvol— 

umetric flask. To 400 ml of H20, add 20 gm KI and 10 ml J. N NaOH. 

Nad tom lask containing »starchesolution. siInvert, flask only enough 

times to mix thoroughly (i.e. don't airate). Avoid shaking as it leads 

to excessive ftoaming-) sFiljeto exactly l_liter-»1f:thereyareystabiiity 

problemes nce sMercuric sOdide in iacesof. the -Kiy 
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SOLUCLONeF 6, .TLbrant 


Place’ 13.777 gm Sedium Thresul fate. in-arl bitersvolumetric £1 ac cee 
50°ml 1 N NaOH and fill exactly to mark. If the scale will not measure 
13.777 gm exactly, then use 137.77 gm Sodium Thiosul fate plus 500 mists 
NaOH, fill.to 1 hiter*exactly. (When *readywtocuse dilute*exact ly = lama 
or 100 ml solution diluted to® liLiter exactly. 


General Notes: In’ Solution #2 the 80 gm of NaOH should also be copeeeim 
ed for aAmpurity, and although 4 tynaseNaOriean Lt atte has (shown toma 
quite stable. Solutions #5 and #6 last for months if refrigerated, 


but if the water blank ciimbs above 30 then they should be suspected. 


a a ee 


Dilute 30 ml of Concentrated H 50,4 to. 1 Liter. Standardize by. titwaemne 
Sere H5SO, to phenolphthalein pink endpoint with 1 N NaOH. 
mls NaOH x N NaOH 
ET Rae FP ey 

NaQH; mls Lopes 
40 gm (see below) pellet form NaOH, bring to exactly Ii Liter in vodum= 
etric flask. Titrate 15 ml NaOH with standard 1 N HCl, with phenol- 
phthalein indiacator. 
Use 40 gm if pure, but it never is so divide 40 by. the purity listed: 
on the bottle for the actual amount. 
Example: if ri 7 

5 a oe an eres ss = 40.77 gm (actuai amount to use) 

mls HCI x NiCd 
= N NaOH 
mls NaOH 
SS 

Equipment Chemicals 
l=2nmlepipet She ied oe. 
1-5 ml pipet K-Na tartrate’ 4H,0° 
4-10 ml pipets KI, Potassium Iodide 
2-250.mlL. Erlenmeyer (Elasks NaOH, pellets form 
1-1 Liter volumetric flask Soluable starch 
1~50 ml sbureticabibrated (tose el OneOnds Sodium Thiosulfate 
1l-buret stand and clamp ; Concentrated H,SO, 


l—hotyplate 

l=vee bath 

boiling stones 

There are some plastic squeeze bottle measuring dispensers available 
from V.W.R. for about $6.50 which are adequate. Li. 


Next Issue: SOj Iodate-Iodide Method 


(this ‘one is fast. exact) sand the reagents are more stable) 
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: Dejuicer [3 
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Burtp Your Own DEJUICER 


Ine Origin Ofwehese — don’t know, but the 
people who have built these dejuicers keep using 
them. I was told Sebastiani had one more than 
five years ago, and they have been made commer- 
cially for some time (on a much grander scale). 
The design of fidure 141s inj use. at .aosmall 
southern Napa Valley winery and uses two chains 
LOMsupport it ,and “ad just-its inelination. -« Dan 
Lee of Jekel Vineyards had one built for himself 
and added the refinement of using the press door 
retaiming, pin through two loops fon, the. front 

support. See figure 2.below. 


Hinged plate fas 
CR disterbution 


Danvaiso moditied the distribution lip to a O \ 
hinged panel which was to ride on the must stream g 
ang improve the=action.~ Well it did not work so 

he removed it and mentions that both this and 

the above design requires someone to push the 

solids Off the screen. He also says the real ; 

value is when one starts to press off a tank Nahe 


Pievests Often an initial flow of solids followed 

by much of ‘the ~uice in the tank; if. going 
directly into the press the solids will line 
tne walle and the juice will fil).46...One 
then places the door, rolls it over and upon open: 
IiGeiiwetiasmonly 1/3 Tull ot solzdas. fhe 
déjuicer, when functioning, stops this. 

The screen is a’Johnson Bar Screen 
which is the non-filling type, the space on 
back side is larger than the front and in 
the above designs runs parallel to the flow 
of the must. In the commercial designs it 
runs perpendicular to the flow and is tilted 
at a more extreme angle. 


Johnson Bar Serrean 


The commercial design also employs an entry reservoir 
to slow and evenly distribute the must over the 
envclre ~acevor the "screen, Sorry the?photos didn't 
7come out, we will try to get one in next issue. 

A combination of the above ideas will probably 

give the best results. We welcome any input you 

May have. on this and all subjects. 


a = a a 2 2 
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MAINTAINING REFRIGERATION EFFICENCY 


HOW TO CLEAN UP CORROSION IN YOUR REFRIGERATION SYSTEM AND 


ESTABLISH A REGULAR MAINTENANCE SCHEDULE 


The question has been raised 
about corrosion in refrigeration 
systems, and the eventuai blockage 
of the coolant flow by corrosion 
caused scale. This blockage may 
occur at screens built into the 
coolant uptake, or in-line near 
the valves. Some of the early stain- 
less steel tanks also had jets built 
into the jackets to aid even dis- 
tribution of coolant, another point 
Of blockage. 

Both ethylene glycol and pro- 
pylene glycol used in winery cool- 
ing systems will hydrolyze with 
time and oxygen exposure to f£orm 
an acid. This acid then corrodes 
the metal and produces scale. This 
hydrolyzation is slow, but 1-2 years 
will show a definite effect on the 
pH, which will drop from pH 6 to 
PH 3 in a closed classisystem. In 
a typical winery system the reac- 
tive metals will sacrifice them- 
selves and the apparent pH change 
will be very little. The areas to 
examine for corrosion are the steel 
valves, the inside of the holding 
tank, and any other metal in con- 
tact with the coolant. Copper will 
rarely show corrosion, its being a 
noblé metal, {out its presence wall 
accelerate corrosion of aluminun, 
galvanized metals, steel, and other 
less noble metals. 

Should you decide the system 
needs cleaning; 

1) Drain the entire system. 

2) Water flush- if possible 
back flush to remove particulate 
Maecern. 

3) Clean with the product of your 
choice. the: U.SS Air Porce, usesea 
TurcosCnemicals Co; product called 
"Corogo'. Another product avail- 
able through the U.O.P. Chemical 
Co. is) called UnichemuGg'.) these 
are both weak acids, generally sul- 
famic acid. Strong acids should be 


avoided. 
4) Water rinse. 

5) Refill with proper amount 
of glycol/water mixture. One can 
buy a glycol with the corrosion 
inhibitor already present, but if 
using ia pure glycol/water mixture 
then to prevent further corrosion 
you must add an inhibitor. The 
product. favored by, again, the Uns. 
Air Force is from the Nalco Chem. 
Co.fcalled "Nalco 39-Lea ginese 
inhibitors are composed of borax, 
for pH maintaince; a copper com- 
plexing agent; phenolphthalein 
for.a_color, indicator +aniterces 
for maintaining a reducing atmos- 
phere;and silicates, for aluminum 
protection. Quality of the water 
for dilution must be considered, 
because water from some sources 
May contain corrosive elements 
which reduce effectiveness of the 
inhibited formulation. Surface 
waters classified as soft that are 
low in chloride and sulfate ion con- 
tent (less than 100 ppm each) are 
preferred. Use of distilled; de — 
ionized, or condensate water should 
help avoid undesirable effects of 
poor quality water. 

A very important factor in main- 
taining a glycol solution in rela- 
tively noncorrosive condition for 
a long period is the inhibitor mon- 
itoring and maintenance schedule. 
This cannot be overemphasized. How- 
ever, a specific schedule as inert 
always easy to establish, since 
inhibitor depletion rate depends 
on the particular ‘conditions os 
use. Analyses of samples immed- 
iately after installation, after 
2 to 3 months, and saftems6 months 
should establish the pattern for 
the schedule. An indefinite ser- 
vice life, however, should not be 
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ETHYLENE GLYCOL, PERCENT BY WEIGHT 


Specific Gravity of Aqueous Solutions of 
Ethylene Glycol 
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Specific Gravity of Aqueous Solutions of 
Props leae Glycol 
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Freezing Points of Aqueous Solutions of Ethylene 
Glycol and Propylene Glycol 
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Practical [deas /6 
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If you have any practical solutions to ease winery work or improve 


quality, send a description and picture. 
mation exchange. 


Parsons Creek Winery in Ukiah, Ca. is located 
in a commercial warehouse. The need to keep 


the floors dry and the neighbors happy has 


brought about the use of these condensation 
drain pans. A side benifit is owners Jess 
Tidwell and Hal Doran are among the minority 
of cellar workers with dry feet. 


Navarrow Winery near Philo, Ca. has it's own 
custom built* field ‘crusher driven by *the 
tractor powerstake-ot. > “Early problems came 
from improper gear ratios; this problem sol- 
solved they are pleased with current results. 
This is similar to the one listed in the 
Classifieds by Wine and the People except 
the one for sale has its own power source. 


We all benifit from infor- 


Classified 


SEND CLASSIFIEDS 10. 


THE PRACTICAL WINERY 
CLAIR DR, 
CARMICHAEL, CA,95608 


DUE TO THE DEMAND FOR 
USED EQUIPMENT WE HAVE 
DECIDED? TO, MAKE: THEM 
FREE FOR SUBSCRIBERS, 
{ EYe MUST “BET NGBY ssiiie 
STH OF THE ODD MONTHS, 


Employment 


avail. Viticulturist >) Expoeun 
soils & supervision. June-Dec 
call Steve 916-758-5122 
avail: 

Viticulturist, experience as 
ag. Supervisor 916-753-0515 


Cellar person needed inquire 
Turgeon & Lohr 408-228-5057 


For Sale 


18 inch Valley Foundry, plate 
and frame filter 206-458-9721 


Semi-auto:..Corker, . 40bpm aa. 


‘Duty Like New $3950 


707-485-7454 


Field Crusher-Stenmer 5-6 tons/hr 

550 gal tank, self contained 

$6500 or B/O Wine and the People 
415-549-1266 ‘i 


Wanted 


S/S 500-1000 gal tanks and 
refrig*evenings 213-993-9695 


Semiautomatic vacuum corker 
Amity Vineyards 503-835-2362 


THE PRACTICAL WINERY 


The Affordable 
Winery 


Wine And The People has experi- 
ence supplying the finest wineries 
coast to coast with stemmer/ 
crushers (1-40 tons per hour, 
three different styles), must 
pumps, racking pumps, cartridge 
filtration systems, presses and 
more. 


Equipment for the Affordable 
Winery from Wine And The People 
insures top quality grape proces- 
sing at costs far below your 
expectations. 


Husch Vineyards in Mendocino County, Ca 


devised this simple sling for removing 
barrels from the third ‘tier, *iteclips’ to 
the end of the rack. Winemaker Al White 
suggests you don't use it with full barrels. 


Our Pre-Arrival Sale (until April 
30th) assures you the best price 
for your equipment. 


New York and California consoli- 
dated shipments of cquipment 
assure lowest shipping costs. 


If you are considering the pur- 
chase of winery equipment or 
would like to receive our 1980 
Winery ' Catalogue, call 


rakes * With as many barrels as Fetzer Vineyards has 
7 AND T > PLR 
WINE AND THE PEOPLE they mMneecdslhis lowapressure, tank for stopping. 


Winner of the Salvage Technology Award for 
b Ay : this issue. 


907 University Avenue 
Berkeley, California 94710 
Telephone: 415/549-1266 


Is 


$50 TNR ET NAT A TS A ET EI CE 


-interview with Josh Jensen 
continued from page 7- 


traditional way as they now think 
that getting the wines to go through 
early makes lighter wines. 


P.W. I recently heard a theory 
proposed by the French which sug- 
gests a citrate-malate complex that 
breaks up with time liberating the 
malic acid for fermentation slowly, 
even as late as next spring; have 
you noticed anything like this? 


J.d«  Wellinos £ wouldstend. cto 
think it was an arrested malolactic 
but of course they would have very 
precise tests for malic acid. The 
assay we use is a quantitative enzy- 
matic assay so we know exactly how 


much malic acid we have in our wines, 


The reason being that I don't like 
to leave our whole years production 
at 20°C for the winter, it’s risky 
and expensive so we stay on top of 
it so we can get the SO9 in. Some 
recent research indicates the bac- 
teria are stronger when the wine 
is young. 


P.W. Perhaps they need some 
particulate matter. 


Jed. Oh yes, we do only'a 3 
or 4 day decuvage (settling of the 
gross lies) as the lies is really 
where all the bacteria hang out. 
Our normal procedure is once the 
wine gets down to 40 mg/100ml we 
double it. This was developed by 
Leo McCloskey at Ridge over many 
years;he found if you do any more 
than doubling the volume you actu- 
ally retard’ its action. Lees best 
if you add the non-active to the 
actively fermenting stuff. We 
like to get the wine through as soon 
as possible, then we can get S09 
in them, particularly Pinot Noir. 
Tite -alrealp dirty wine, (Pinot is 
the red wine in California most 
wineries want to filter because 
you make a wine very cleanly, get 
it through malolactic early, lots 
of time .toy settie it, don'ts itricer 
or. fine/it andsbottlesit ya year 
and a half after, crushyand,youlll 


have sediment already a year after 
bottling. It's a wine that throws 
it's sediment over a 20 year time 
period instead of a 1 year period. 
It just continues to drop erud, out 
and so many people like their wines 
shining clean and sterile and don't 
want to have any sediment. Here in 
the States wineries tend to filter 
all their wines, red wines! That's 
dumb, but if a winery is going to 
have a policy to filter all their 
wines, well, they'1l1 filter all/tiem 
wines, but if they have a policy of 


filtering only the wines that need 
it then Pinot Noir will be at the 
head of that list because it will 
have a sediment first. 


P.W. Does that filtration stop 
it from throwing a sediment? 


Tid. .*Yes Lthd6dseyerttyourpes 
it through a tight filter you won't 
get a sediment for five years, but 
you wreck Pinot Noirs, you just 
wreck them. They're just kiss-ass 
wines and a french burgundy drinker 
expects a sediment there, in fact 
they're suspicious if there's no 
sediment in a two or three year old 
wine. They know something's fishy. 
RAI AOE ERE TRUE ES 


RATIO BETWEEN TONS OF GRAPES 
AND GALLONS OF WINE 


Gallons Wine Tons of Grapes 
Per Fon of Gallons Per 
Grapes. 100 Tons 


Required for 
1,000 Gallons Wine 
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Sise Hose DATA ON WINERY HOSES 


Inside Cross-section -Volume Per 25-Foot Length~ 
Diameter Square Cubic ; 
Inches Inches Inches Gallons 
di 0.785 235.0: 1.0 
I 1.87 561.0 F 
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Vintage /ldeas 1/19 


See 


In the interest of preserving 
and perhaps learning from the past 
I peruse through wine books long 
forgotten and have found these rem- 
edies for "The changes produced by 
aceEteecormentation”, printed in 
The Wine Press and the Cellar by 
fe nex rOordaee | 883s 

"Mr. Boireau prefers the car- 
bonate of magnesium to any other 
alkaline substance, because it af- 
fects the wine color less, and does 
not give bitterness to the pricked 
wines, nor render them unwholesome 
as do the salts formed by alkalies 
with a potash, lime, or soda base. 

Brandy is added to these wines 
in order to replace the alcohol 
testeim the production of acetic 
acid. The preference given to milk 
teomeiining ws .ounded upon the fact 
Claws eatkaline, and therefore 
assists in removing the acid flavor 
Ofethe wine while clarifying it. 

It is alkaline, however, only when 
it is fresh; skim-milk a day old 
tseacioan, and should not be used. 

Machard's Treatment.-Machard 
says the most sucessful treatment 
for sour wine employed by him, is 
that founded upon the affinity of 
vegetable substances for acids, and 
that he has succeeded beyond his 
hopes incompletely removing the 
acid from a wine which was so sour 
Cidveabt could not be drank without 
seriously disagreeing with the 
POBsGmeOrinking it. This is has 
method of proceeding. 

He@eorpmed samlong chaplet, six 
PeeeseG so in length, by cutting 
CaGuouSeinto short, thin pieces, 
angmstringing them on a cord. This 
he suspended in the wine down 
through the bung for six weeks, and 
eiethnerend of the time he=did “not 
PImogenes least trace Of acetic acid 
thereby accomplishing what-he had 
(-oreaslong time in vain attempted. 
Hewsaysethat iehis the only treatment 
that succeeded with him, and he con- 
fidently recommends it to others. 
But he advises that the carrots be 
left in the wine at least a month 
and a-half, protecting the wine from 
the air. And he says that there 
HSeno danger Gt injuring the wine 
Dy wlong scontact withthe carrots, 
or by using a large quantity of them!" 


Two other methods are interest- 
ing, one suggests putting a loaf of 
fresh baked bread on the bung hole 
till it cools, thereby absorbing 
thesacidmimtoartes breads One cChiecrna. 
then racks the wine into a sulfured 
cask, repeating the bread trick 
Cilignowmoresacidyis smelled. “The 
other says to roast the meat of 60 
walnuts per 100 gallons and put 
them into the wine while still warm, 
fine and rack when clear 

A half pound roast wheat will 
produce the same effect. 

He also gives the following 
method for using marble dust. 

mix up the following 


white marble 26 los 
Sugar 18 lbs 
animal charcoal, washed 6 lbs 


‘Take of this from 3 to 6 lbs. to 


100 gallons of wine, according Lo 
the degree of acidity; dissolve it 
in@twotormthreescallons offs the wine 
ange PpOureit into the cask. Shake 
ie Well, and continue tocagitate 
from time to time for 24-26 hrs. 
till ethes wine has) lost tts sacidr ey 
taking care to leave the bung open 
to allow the escape of -he carbonic 
acid which is generated. At the 
end of the time, add of cream of 
tartar one-half as much as the dose 
employed; shake again and at the 
endsol five or six hours draw the 
wine off and fine it 

We of course can not endorse 
CieRuUsesOLreany ching whechumignit 
appear in this column, and present 
it only for entertainment. 

My thanks to Charles Meyrs of 
Hasbor Winery for loaning me this 
most instructive book. 


Next Issue 
State of the - Art: Plastic Tanks 
and "other Stainless substitutes. 


An Overview on Current Fritration 
Techniques, this area is 
Changing very fast, both 
in hardware and principles. 


Three Methods of Cold Stabilization 
which work in less than two days. 


Plus Much Much More. 
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This is our new P-40 Filter. . . 
‘It combines the best features of 
quality and value at a lower cost 

than our “S” series filters. The 
plastic filter plates are extremely 
easy to clean and withstand 
steam sterilization. The filter is 
fitted with pressure gauges, 
stainless steel front and back 
plates, connecting rods, drip tray, 
and inlet and outlet fittings. 

Available in 40cm x 40cm size 

(16" x 16”) with a loading 
capacity of from 20 to 60 sheets 
_.. A fine piece of equipment at 

a reasonable cost.from the 

craftsmen at Columbit . . . where 
you always get more for 
your money... 


Joe Gosende — Columbit U.S.A., Inc. 
736 Linden Avenue 

Burlingame, California 94010 

Tel: (415) 348-1462 


a In Canada: 
A. O. Wilson, Process Equipment, Ltd. 
P.O. Box 820, Bolton, Ontario, Canada 

Tel: (416) 857-1511 


